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Effect of 1-MCP on the Fresh-keeping of Fresh-cut Eggplant

DIAO Chun-ying' ,GAO Xiu-rui’ , WANG Zhe'
(1. College of Bioscience and Engineering, Hebei Economic and Business University, Shijiazhuang, Hebei 050061 2. Institute of Cash Crops,
Hebei Academy of Agriculture and Forestry Sciences,Shijiazhuang, Hebei 050051)

Abstract: Taking fruits of eggplant “Qieza No. 10” cultivars as materials,the fresh-keeping effect of 1. 0 /L 1-MCP on
the fruits of fresh-cut eggplant were studied. The results showed that at room temperature(15°C),the 1. 0 pL/L 1-MCP

could control the fruits’ respiratory intensity,retain the contents of titratable acid,remain the hardness, meanwhile reduce

the rate of weight loss and browning index extend the fresh-keeping of eggplant.
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Table 2 The effect of different freshness on browning rates

hb¥g BERER 15 Y HRAREL WAER/ % RS A
VAC [ %5 ) 6 0 2 33.0 RSN P AS N
B2 E 1D 6 0 0 0.0 B2 AR AR T 4 T YR
C2ORE 3 D 6 0 0 0.0 B4 RN T T YR
D2CGRE 7 d 6 0 0 0.0 RS SR ko2 T

2.3 ARG KEIEFREXTF LR LK

H13R 3 WA, 402 B3.C3 [h A3 #8788 %K ;B3 [k C3
WAREALE C3 IR £, N %W IR B3 ALK
RAF B REAR, FREHLU B IR E 3 d i
B2 R, 48 78 AR X B 2 41 4100 B8 ol B Y
FKETLE.
2.4 TR B T A o 7 2 M A ) R

HIZR 4 AT, AL 3 B4, C4. D4 EA LE A4 #3872

HORHR .3 ;B4 C4 [Y D4 B4 W24 KRR T
RIN BLCL IEERME, WL EREY. RAEE
L2 7 B I TS [ 9 B 955 5 o 4 7 SR A X ARG, 24
TEHE R VR EEAE] 0. 6 0L AT 2 K, I
PR 0. 106 ~ 0. 306 2 7 1l 41 41 43 B 453 'H #) i

x3 AEEKEEFENEHE BTN
Table 3 The effect of different water content on browning rate
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Table 7 The effect of different concentrations of vitamin C on browning rates
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Study on Factors Affecting the Browning During the Issue Isolation of Shiitake Mushroom

LIN Guo-zhi
(Hebei Tourism Vocational College,Chengde,Hebei 067000)

Abstract; Taking mushroom as test materials,the browning probability of inhibiting tissue isolation by selecting different

sizes of block, freshness Shiitake mushroom, water content medium, controlling the culture temperature and adding

activated carbon and vitamin C into the culture medium, many factors that affecting the browning during the issue

isolation were studied. The results showed that the browning rate was relatively low of 16. 6% when the size of block

was 0. 7—0. 9 cm;while the rate was 0% when Shiitake mushroom was placed for 1—3 days,and the culture medium
was placed for 3 days. The browning rate became 0% when adding 0. 1%—0. 3% activated carbon and 0. 1—0.5 g/L

vitamin C. The browning rate was reduced to 16. 6% when the temperature was controlled at about 25°C. The browning

rate was the lower,the better the mycelia growth.
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